
 

 
Missouri WIC Approved Food Selection Criteria 

(09-12)  

Domestic Cheese 

1. Must be the following domestic cheese made from 100 percent pasteurized 
milk: 

a. Monterey Jack  

b. Colby  

c. Natural Cheddar 

d. Colby Jack 

e. Part-skim or whole Mozzarella 

f. Pasteurized processed American  

g. Blends of approved cheese types are authorized.  

2. Conform to FDA standard of identity (21 CFR Part 133). 

3. 8 oz or 16 oz block sizes only. 

4. Natural, domestic, plain cheeses. 

5. Store brand only. 

6. Prepackaged in clear wrap so cheese is visible and must be clearly marked 
with type of cheese, packaged weight and price. 

7. No sliced cheese except for store brand American cheese. 

8. No deli cheese or deli sliced. 

9. No cheese additives. 

10. No added flavors (peppers, wine, smoke flavoring, etc.). 

11. No cheese foods, spreads, products, shredded cheeses, string cheeses, 
grated cheeses, or deli cheeses. 

12. No cholesterol-reduced cheese. 

13. No individually wrapped slices. 

14. No cheeses that are labeled low, free, reduced, less or light in the nutrients of 
sodium, fat or cholesterol. 

15. No individually weighted. 

16.    No organic cheese. 

 

 


